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abstract 



TH IQ lit CX AX DBS r KUTRITIOKAL COKPOSltICK OOHPRISIKG StfCK 
TilTOLYOERIDlfl f AJTD USB 07 THB flUTSXTXOKAL COMPOSITION FOR 
TOTMTXCtf 



9 The triglycerides are 2-{a-llnolenoy 1/f - 

1 inoUnoy I J - 1 , 3 -dl (oot *noy X/dec *noy 1 ) glycerol, the 
oo&p&sitlone comprising theio triglyceride! ere nutritional 
compositions for enteral or parenteral purpa*es, end the 
nutritional compositions ere used es nutrients * Xn this 
10 manner triglyceride* eve provided, which vantein Unoienic 
solas, vhion can toe incorporated into enteral end parenteral 
nutritional promote, end Milch provide the essential fatty 
add in a highly blosvallable torn. 
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KT5 CLAIM; 

1. tha triglyoarlda* ^(o-linolanoyX/T^Xinoiancyi)-- 
lj?-4i(oct*noyl/daeanoyl) qlycarol. 

2, Triglycerides aooordina; to claim 1, which liava a 
5 purity of at least 10%, praftrabXy at laaet mora 

preferably at l&ftat so%, even mora preferably at l&aat 7£t, 
and most preferably at leaat 90%* 

3* Nutritional composition, vhicK eoftpriaea the 

trigiy oar idea According to Clata 1 or 2, 

10 4» Kutritional oompooitlon according to Claim ), 

which la parenterals ad minis treble. 

s. nutritional composition according to Cleitt 1, which 

ia entarelly admihlntrablo* 

6, Hut* it ion a 1 composition according to Clata 5, which 
IS ia in fluid fenn. 

7. nutritional donpoaltlon according to Clata 5/ tfhlcftt 
ie in po*d«r forn, ftharofey tho triglyoaridaa ara 
anoapsulated or nioroenoapsulated* 

*• Uaa of the nutritional composition according to 

20 C loins 4 - 7, aa a nutrient or aa part ox a nutrient. 
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TRIOL VC E R I D B 3 # »ttrftX?I0VAL CON*0$mo* COMPRXdlNa SUCH 
TR7.GLYCZRI0BS , AflD USE OF Tiff WHmiCHAl, CCHPOSZTtOX Fo* 

nutrition 



The invention relates to triglycerides, a 
a nutritional composition comprising auoti triglycerides, and a 
u«e of the nutritional ©otapoaition for nutrition. 

a-liftoienio Aoid is, together with linoleic acid, 
the only two essential fatty acids, i*e« the organism cannot 
ivnthesiie than (Holotn, e£ al« , nutrition Bivliifi, 40 , 

10 144-47 These two fatty acids are the initial 

precursor* for synthesis or prostaglandins . a-linolenio an id 
for the «-3 type, Uooleio aoid for the typo. It le 
therefore important that cr-linolanio acid is present in any 
nutritional fat composition* It has boon estimated that a 

is dally intake of this fatty aoid should he at least 2-10 ?» 
for people on total parenteral nutrition (tht), it is 
neoeseary to have e-llnolenio acid in the fat emulsion, or 
else the, parson vili suffer from essential fatty aoid 
dsfioianoY dloooooo, union will have s erlous offsets on 

30 constitution and fitness* 

T-llnolsnlo aoid is a unique fatty sold being a 
Key compound in important physiological events in the body. 
The compound is generated biosynthetloally fro* linoleic acid 
by the action of a desaturaee enayne and is further oonverted 

2d ensymatioaUy into arachidonio aoid ehich is the innsdiate 
precursor for the prostaglandin*. Than* latter conpeunds are 
involved in key physiological events as *.g» the control of 
the tonus of eaooth muscle cells in the blood vessel*, ami 
thus blood pressure! or the tonus of the srcooth ttufrdle cells 

30 in the lungs, and thus the respiratory distress of ths 
asthmatic stats* 

■The first phase in ths biological cowers ion of 
linoleic acid loads to 7-linolenio sold (cu) . ttii* reaction 
is controlled by a specific onsyne, a-d««unsatursee, which 

35 introduces a double bond iete the fatty aoid chain after 
carbon atom no, 6. zn many cases this conversion does not 
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occur normally and the process becomes a nU limiting step 
in the synthesis of the *>-6 type of prostaglandins , This la 
the oae* for older people , but also people which have 
various metabolic diseases such ee hypolnsullnacitin (insulin 
* dependent diabetes) « overproduction of gluosgoft (a pancreatic 
hormone antagonistic to insulin) » when level of 
catechol anlnea is nigh (stress) and Cor peopla which suffer 
from prolonged fasting. Further trials with OLA have 
demonstrated a clinical improvement significantly greater 

10 then that occurring in response to placebo, on people 
suffering from atopic eosem*, preo&enstrual breast pain, and 
rheumatoid arthritis (Horrobln, D.*., symposium on 
aspects of dietary lipids, aoteborg, September 19*9), 
Finally, an increaved «f «^11nolenio aoid inhibits the 

IS production of GIA (Helmm* 1U*«, fed, Prcc, , 23 , 10«-fi7 
(1164)). as it is difficult to avoid raising the dietary 
levels of e-linolBftlo acid by increasing intaka of Uncle is 
aold r it can be more effective to increase the intake of gla 
directly. 

2d X» thsee and other cases it is important to supply 

both t-linolenio and a-linolenle acid not only in high 
quantities but also in a form which ensures a ready 
bioavailability of the fatty acids. A particularly important 
situation arises in conn tot ion vita treatment of aavarely ill 

2o patients e.g. In a hospital regims. Hare parenteral nutrition 
is often employed as a life saving maaaure during critical 
phases of the patient care and, in this connection, fat 
emulsions play an important role. Thus, emulsions of fat are 
fed intravenously to patients as a supply of energy * The fats 

30 contained in audi emulsions ars typically based on soy been 
oil or other naturally occurring fats which hava not been 
tailored to ensure the most adequate supply of fatty acids 
nor the most efficient form of the fetty acids in terms of 
bioavailability, 

3* A very important clinical aspect in regard to the 

bioavailability la the slower metabolism in comparison to 
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emilsiona containing KCt, which art known to oium metabolio 
acidosis, vhan intueod intravenously. 

It is thus the pucpooe or the present invention to 
furnish triglyceride* which contain ?- and/or a*-linolanic 
s acid, which can be incorporated into enteral end parenteral 
nutritional products, and which provide tho eisential fatty 
acid In 4 hlQhly bio-avail able torn* 

The triglycerides according to tho invention are 2- 
linol«noyl-t,3-di(ootanOYi/deoanoyl) glycerol * It is to ha 

10 understood that this torn encompasgea bath tho two pure 1,3- 
dlootanoyl triglyceride a, tho two pure i f a-dideoanoyl 
triglycaxides, end furthomora the two l-ootanoyi-3-dec&noYl 
triglycerides and tho two ^decanoyl"J ^octancyl 
triglycerides, the a -position or course in all cases being 

15 occupied by o»llnclenio acid or T-llnolanio acid, 
durpriaingly It has bean found that theao triglyceride* 
exhibit a better absorption of tho a-linolenic acid or f 
linolottlo acid than tho Jcnown e-ltnolenic aeld or ?-linoienio 
acid source* in nutritional compositions. 

20 Thie invention is a selection invention in the 

tfenee that a general chemical formula comprising tha 
triglyceride* according to tho invention together vith a very 
large number ot other triglycerides belong to tha prior art/ 
yldfi Fit 3515174, Where** the triglyceride! according to tha 

25 invention do not belong to tho prior art* The triglycerides 
according to the invention are described and aynthetizad for 
tho firat tins by tha inventor*, and also, the superior 
affect of tho triglyceride* according to tho invention is 
demonstrated for the first tine by tho inventors* 

30 A preferred embodiment of tho triglyceride* 

according to the invention is charaoterlxed by the fact that 
they have a purity Of at least lot, preferably at laast 3ot, 
more preferably at least 50%, even &ore prefer ably at least 
75%, and moat preferably at loaat 90%. Tho higher the purity 

38 of the triglyceride* , tho no re efficient the absorption of 
tho triglycerides. 
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Also the invention comprises a nutritional 
composition, which comprises the triglyceride according to 
the inventiptu Thi* composition can be either the 
triglycerides according to the invention without th» otter 
9 constituent* which ere neoe»a*ry for a fu^X nutritional 
composition. i,e. mainly vitamins, proteine and 
carbohydrates, or the triglycerides according to the 
invention together with these other const ituents . 

X preferred embodiment of the nutrition*! 
10 composition ie parenteral ly administratis > This compoaitlfltt 
ii an emuleion. 

A preferred embodiment of the nutrlonal composition 
la enters I ly admini etr&ola . tfhia composition is dither an 
emulaion or an oil. 
IS h preferred embedinent of the enteral composition 

according to tha invention is in fluid form. The enteral 
composition can to on enulaion or a pure oil. 

K preferred embodiment of the enteral composition 
according to tha invention is in powder form, whereby the 
40 triglyceride! ere ann&pauiated or microencapsulated. One of 
the nanner*, in which the droplets of triglyceride can be 
encapsulated, Is described in Oanochemo technical Information 
on microencapsulated Product , ttalmparken 3, 2750 Ballorup, 
Denmark* 

39 Also tha invention comprises a usa of tha 

nutritional ooRpoaltion according to the invention, as a 
nutrient or ea pert of a nutrient. 
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